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e s ‘young girls, are glad to avajl themsslves
aof the blick ribbhan bow as a4 precty and
innocent methow of eking ont their loclkos.

One still sees innumerable high colf-
furss on the street. Some of the best

dressed women wear them, and wiil con-

NI l:-m‘nred with flounces nearly half a

S lvard deep In white lace,. the bodices

pleatéd under a berthe of the same lace

5 and caught into the walst with wide
’ sahes of Pompadour ribbon,

+ I~

The low colffure has “caught on™ with | tinue to wear them. possibly with modi-

The sutumn bride who I8 nol going 1o | Nowadays frequantly the -fashloned :\1E:il:-m:;l.%‘n-‘::'ll'(:l :l.!::"‘“': rhbs"i\;e “:T;)dwa!\?j {ltszlllrmd'e gf;itﬂ ﬁﬂt??iﬁhfvitﬂ:li?[dp:ggl
Hlve 'in &  hotel or boarding houss— 1“]'}‘:‘;_ 'J_mi":“__ X r"r_ = ;‘ I‘t s 1' E}‘ U gweep and bare nave, the small top- | ably be a long (me Before the nigh
there are a few such brides, resllv!— Hi;‘:ﬂ'?"‘.\“‘ ;l et t" t‘;lm ]hl”tI;: r‘{—‘ ‘?_ | knot @nd the high effects that have hean | colffue  becomes passe, in the sensu

Y e i ¥ 1" 110 ne . .
15 almost as much interested in dinner fnitend of alturnutiie ;.fr s ‘4:14 i; In vogne =a long. For sireet and ordi- that the nicest women have dropped It
parties #5 in the frills and furb®loWS | and Jarwe as uscd to be the cass. nary day wear the hair is drawn into a T Ki
. pro— = : tor- AT == = =5 simple dnd ordinars dav wear r
f)f her froussenu. She is probably plan=|  gp. new silver =hows eluborate de- u;n:::ll" I ‘l:nn:t lj[:::: lu-}n\\ ;Im 529 hiat:— SN ane S tohens
ting to begin her career nus & YOUNE | gieng  copled In L ) Bkt Wi T - ¥ ~ Condusted by Lida Ames Willis, Mnar-
ENR, Hed In many T from VEry | necj s low 12 ti t A 1 I8 ’
mutron hostess by glving « series of | o i el CK, ¥ AW semelimes a5 Almd gquette bullding, Chlcago, to whom all in-
. b P old madel=s the vounng hostesis wil (9 res v the shouldis= L ‘ g e

dinne for the members of her own | ths MIIEREY BT NI, or evening | quirfes should be addressed.
and her husband's famil for her find that the piainer the silver the more | wear the high colffure remaing In vogue, All rights reserved by Banning company
bridal ¢ r:}"‘-:“ut..l:thu'-rullr ends. Juul-:ri- exally It 1 }i-'_hl clean and bright. ' lalthough where o woman hos a good | Chicago. '
nary decortions and orlgingl menus ;i"" i A A Sl A B Bl | prafile and o style which the low knot )
odiupy her thoushits quite a5 much as | J7 TUIves 8 DO AF Fnme, W veet and | gistinetly enhances, she is sarely tempt- The Fragrant Quince.
the detuils of the weddins, for overy | ® SEVOIY 18 colstafl red amipsle ed to wear it nll the time. This coiffure This highly tragraat fruil—nailve of the
woman lo B home ahd entertaining Coffes |a #rved in the dining- room al ! has or low colffure, b= pretty general- Levani—is4 cousin T the app peaael and
i 0 pleasant way is a perfect delight cdinnere or Lo the moen with | Iy Becoming, a8 show= the shape of | PEar, belonging to the same “order—HRo-
to her, | their cigareites In the dining room ine ! the head 1o better advantage Lhan does | S2CAS—but being the most solid & sl

one thing the you matren should — frultx, tough ana very ingent, I8 whollv

ey .”.:r{ h |i~ FT ","--” oo unsultalle in the uncookea state for o
i o mind i | Vil Bhi, « 1 &% dezsert  Crulc Rootnt » r  ocultivution
g siig 1o with o daintly set L bl NE‘V L his gredtly improved the frult and one
L= Indt Incitement (o the anpetite ™ variety known us the orange -quince |s
and shauld b Lin loeny with the | quite tender and of excesdingiv fine finvor,
prepumation and serving of every-day | - quite ke In character the quines of Por-
dinfiers. for otheriize you ot ex- | =, which, native BETOWD, ls odible In its
Pl ta have -1t It -handed ’ \I_n:--.
e s T iyl R 't :l\.' |‘\'-‘ e aromatie favor and Tragranoe which
. i e .'-r S L ! .'; i xR are developed in cooking, combined witn
X Hhinz ou a .« imlinguish the |nm largs amount of nold and its muciiag-
hey where prooerly served dinner s inoul properties, make the fruit o prime
o Feoding Gf the dey's resimd favorita with the housawives, whoe do
from Ulyos o tHe huphazard meth- their own preserving. The aroma and fin-
ods d cvery day and the best Toot are much prized in making desseris
f5 nut Torvard for : well as preserves and ihese very pri-
CVeryone mpkes s aieed feptures make the fruil combing
" el e T cLiy with apples.

Hists

w

aA

i

hoslesa may in

v the

oA

Ith do

fix
do

I.

nr
th

in

ahie. §o

¢ hus

hey

the

O e
dinne
thiat
14

vie

when

War

“hou
1 feq

» tul

1lies

uceprssfy

T th

LA b
mal

unmistakal

lonk

i

hom

Mme n

obtnbne

-
rime o
VORTES q
the

éevery day Is more!

the times coms to

t dishes

o [ er-

i
tures

claborate dinuer t

nt day.
Al

the usual
WiN, d t
talls mre ¢

Our
YRR

I

[ the nratty f

ilecloths b

Bl

mn

m
-
L

] 1]

Y. but

il
nome
nsive
that
1id

in order™

the same
the pliate
and more
The long.
rone . out,
Umit. even
he decora-
arresoond-

lecloth should be weil ironed
folded:
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served

= quinee regulves therough tcookin:s:
which greatly. modifies the Indigesiibility
of the hard. tough varietiss, making then
n vory dellghtfiul and whoissome addition
to our fall Truits,

Quinees muke i jelly of the flnest gqual-
ity, mnd who so fuvored can ever forget
the deélectable goodness of grandmother's
quince pressrves?

QOUIN DELIGHT

Select fine lurge quinees, wipe carefully
with & dry piece of cheeseclioth and place
in buking dish =0 thet they will not touch
each oth Bake thoroughly. When per-
fectly cold remove the skin carefully and
place in o pratyy gins dish. Dust with
powdercad sugsar and serve with whipped
eream or It preferrel the lain sweert
eream may be used., The gquinces shouwid
be perfectly fipe and Lree from spscke

QUINCE BNOW.

Wipe flve good sizsd ripe’ quinces and
cul them in quarters, boil them in water
until peel and rub  ehrough a
OBT s> & e, Add 1o the pulp thus ob=
tained the whites of four éxszs and beat
all 10 n =UY froth. Pile Wwith a spoon
on o glnss dish and place in the lce cheal
to hecoma thoroughly cbilled. Berve with
R teaspoonful of whipped cream on top of
each helping.

QUINCE SHORTCAEKY.

Take one tes cup of granulated sugar,
two tiblespoonfuls of Dutter, two GgRs.
one leével leaspoonful of baking powder

and quirter of te roonful of s#ult sifted
with one cup of flour. Beat the eggs and
add to the sugnr; mell and ogol the but-
tey and add to the sugar and egEs; then
add the ltour and mix guickiy with a
hroad bladed knile Eake in twa jelly-
calke tine Proepare the following flliing:
Select two ripa yallow quinces, el and
grate wWith o conrse grater, Male a thicg
syvrup of one and a hualf cups of granu-
lated sugar with w little water, When
partly cold stir Into Lhe syrup Lthe grateq
quinee.  Siuir bridkly for a few moments,
then spresd between the layers of the
cakle, dusting the top Inyer with powdered
sugsHr. This should ba geeved as soon af-
ter miking as possible TCub a2 you would
a pln and serve with  whipped oream,
which han been well sweelengd. A puds
ding sauce may be nsed If preferred
QUINCE PUDDING.
Seloct five perfect mpe guiness poel; cora
and eul them In quarters and aimmer in
ns much water o8 will ooger (hem. When
tender put through o sie nnd Guld one
cup of granulnted sugnr to the pulp. To
the beaten yalls of four egp» wdd ona
pint' of sweat milk and stirinto the quince
pulp. Lines the sldes of a deep pudding
dixh with a good pie crust, pour In tha
quines mixture and bpke for thréd-quiir-

This waist is of white hrilliuntine, a yory soft brilliant alce sre of 4 ‘ov 3
i His A Wory so ant make, it is tucked [ters of an hour. Cover with a meringuns
and has tahs embroldered and dopled In rifsed woobl, I baftons ‘ax the ‘bac';i made of the beatan Wi of the eggs
.-u!rir '!ulln"m-i 1:-.;1:..“3; the belt Is of white kid: the stock and turn-over of j2nd ”ug"rﬁlﬂ":\t}'_"?gl"? ﬂi'l-
stitched =fik These wai sait Paver = % ot - ¥
i k Thede waists per fectly and wear extremely well Tuke three ripe quinces and stsw with

draw mg| the high cgiffure. Furthermore, it con-
cenls the nape of the neck, which is a
wesk Epot in miny women's dressing of

a Hitle water until peffectly tender. putl
them through & colander and sweotén td
tuste.  Pour them (nto o glass dish ana
pour over them a custard made of one
pint of milk, the yoliks of three oges and

having theirs in

i< & = et to ohar- Sl = ; 4
ar ]i;:”‘!s -.--.1:\:::n‘.l-']....;';'.[ thelr hair, Every woman has a neck, | twa tablespoonfuls of granulated sugar-
Sty n-irim-h-:: | but DOt AVEry wornmin has a pretty neck, | Whip the whites of the ;q‘g, and thres
: stEeny -".hl _' i & j{or one that = decorative when the halr | tablespoontuls of powder sugar and
b g sl Eado oy re-14s drawn away from It In the severe | heap on top of the custand,

costume wher lines thut have been in vogue. BAKED QUINCES.

TYAnRDs It ig worn ( e undoubted@ chic | P hair s 7 p Wipe with a plece of cheesecloth fivo
than a platn | the quiet, reserved, sracetul frock 1 i ._Eh,','“]!“? ,l:' 'L'”;u \u_lrn g:r-mndnur, but lurge ripe quinees, plice In baking dish
n with a gim- | Matad Lo a kat of vivid pinks or 1“ '.‘ of an even, symmetrical pompa- and put_inte the aven Lo bake until ten-
Plain sx gy | DIz or white or munwve - blend dour framing the face, the halr 15 |der. When done sirip off the skin, dust
AR b Eoacsl . A ey . ended | pouched over the face in frregular mass- | with' powdbred sugar and serve with
rred ez | MAUSE. and or blended pink and | oy o puffs. and there I8 o general move- | SWeet creacn which has beest thoroughly
rd cut Vens '\:“; .1 & ddea I8 eminentdy | pnent to diseard the rat Bs unhygienjc | chilied,
dicign and EI:. fas out ible climate. And | .nq imartistic Aldny women who have QUINTCE COMPOTE.
*imitations are | then furs are =0 much more effpctive | ool fhe low style of _i_' e Pare and cut (nte gefirters «x large
with bright-hued {1 : hendgear iy LA vle of halrdressing | ripe apple quinces, carafully remove the
plaln | A togue of shoded re -y returned to the center parting, the | coreg and Jay the quinces into cold wa-
wetth [ with” dneic snble . ! SLA buing something =xceedingly wo- | ter; pince the pesls and cores in n Kat-
pur- I""]l:‘-‘v['; n ot fi 3 1 ey’ g L looking and soft. provided they |tle; cover with water and: boll unill soltt;
el Al el L b bt e VLB forelieads that will bear showing. | £ifain these first through & coarse bags
LU 3 L wers, One rocalls swith 50 oo 0 e effect ks sousht “or by | Made of conrie cheeseclath, thaen through
B0t ) X =S e S = i bag wmade elther of Hannel or dine
sotre wamerl whaose heads ayve broand and cheesecloth return  this Juice to the kei-
the nape of the neck plump and pre(iy. | (e, gdd one cup of granulated sigae, boll
ih are in the shape of the fligure 8 |[for a few minuies (from five to eight|
ning o | i > in lpose colla or in oblong knots., With | minutes will be sufficlent), then put in
wlified. The ],_‘q:" ¢ ' the low style of halrdressing any orna- | the quinces and simmer slowly until ten-
wan, the fieh | late € ment that may be :ul;!-:fd :11' m-_:ﬂrm'lrl; ({f -Il‘:-:"-‘i"\"f:_‘l"‘é' doge place in & glasa and pour
knite and | o = - fiowers Is worn at the slde, e hoalr » : e RO
y w2t - | by iy t ; - will be arranged from the erown of the ) Y :?TE’“ I}D."‘" RN g
SO 1 | color expriss thergs filmy fabrics h i Ny A . e Peel, core sand cut into plecas ripn
knives has added fasicinaid for 11 e weid 1o the nape, while an the jeft side, | gyinces and loy  them (Blo cold waser;
et Loty Sl IR CSE U : nawers and foliage will e arape. | place {he peelings and cores in the pre-
. At .-;‘.r---‘..-:-,- oA E Of smart Wocks  phis js highly  effective. ontlining the | serving Ketthe, cover with water and
and frills while dand silver wers Lhe | ghape or the head in & pretty fashios. place over the fire to Boll untll tender:
prettiest tollettes, aod wis noticed Where the halr I8 worn in a bhroad | wi done pour inte a Jelly bag madco
that florm! trimmings the hems Of | Leaid vounis women orntment the top | 9f eesecloth; return this juice to th
tulle dresses were very much o the | und bottom of the braid with black rib- | B 8 nnd ploce over the fire: when It
foye A Adresas was In sllver net | 1 \ phd r ; comes to a boll place in the quinces and
.= e it bkt bon bows The lower bow is slipped | Lok untll they are tender, then ndd sute
28 b s e de gofewithinsartion of | through the Lrald before it Is turned up, | folent granulatsd sugar Lo sweeten: boil
J.‘ ; :1‘1"'!:‘_”5“1:'. f‘ painted  chifon.. Black | gnd protrudes on sither side in o big | all together for & few moments, pliade in
£l Incee and black point d'espric w ere wWatn | hrond  fan As all these low stwles of |n dish and put aside to cool. Serve cold
nes are |over pompadour muslin,d the bright red | hairdressing  call for a good head of | A liitia lemon Julte muy be added to the

: simpli- {and pinks in the printed flowears show- | hair if the results are to be satistactory, | SYTUR befors puiting. in the quinces 1f

;. ety \ Ly f:u—'- M : ‘I}n':l.'f rm: ﬂthl'»_.\urn ; ha 1_!_?'-7 '“'f”_ hre :l',li'.:-- | and as handsc me 1’1!'!11: = somewhat less | VS ﬂamorl%?_\;?ﬂ%nﬁ&ﬁﬂvﬁs

O 5 b =‘r-,..m.‘.l s and :‘llhh-::.-; .-nr-’}nt ;rnt; als .,-.m_i ;:;,.‘1-. £ just that common than it was in the days before Selpet fifteen large ripe quinces and wipe

s AN j[h’ ‘.'.L. I E;“..LI;;--: rn:xf 1 af ol '_r m:r[ ..! % h. r!r-I s ) B | crimning ;lIlt-! r:lulq ut_‘rpl B g—ﬂng;—;-,."y carsfully with n plece of cheasecloth. Purs
n f. |nften requises. White net dresses were | adopted, not a f=w women, and even |and gquarter one peck of sweet uapples.

—— ——— - = —

women into thc‘ clx:mt stages of nervous excitement.
The life of the woman who lets this trouble run on as Mrs. Moore did is one of misery. But Mrs. Moore did not

ago

know what medicine to take to cure it.

ny.

“No More Aches and Pains.” .

No- 826 Perdido Bireet,
. New OnLeaxs, La., March 27, 1008,

For over nine years [ had been troubled with leuesrrboen. The discharge was yellowish at times but after
the menstrual perind it would becomerreddisly, acrid and escoriating. This exhansted my aysiam. I was con-
tinually tired while my sppetite was ponr, my digestion very bad and my sieop fitfsl sad feverish.

Vine of Cardui was the one remeody which helped ms in my distress. I soon found that it relievad the

T;\in and imbued me with new strengih and after the use of 3 bottles

was well. No more dischmrge. No more aches and psins and oh,
Vice-Passinesy, Umens Davenress' IxpusTaial Croa.

what relief, only those who bave had my srperience can appraciate
the value of such 5 fine niedicine as Wine of Cardui.

SCARDUE

Does not this letter convince the most skeptical sufferer that Wine of Cardui will bring her
health ? It is difficult to imagine 2 case where there are more discouraging features than this
before Mrs. Moore began taking Wine of Cardui. Leucorrheea is an inflammation of the
vagina. It is really decay in the vital organs of womanhood. This inflammation often drives
At the menstrual period the continuel itching is accompanied by the utmost

When she had Wine of Cardui brought to her attention she took it and conotinued the

treatment until she was cured. The case was a chronic one and it took presistent effort to bring a permanent cure.

This cure can be secured by any woman who talkes Wine of Cardui,
suffer.

nced kmow anything about it.

Mrs. Moore tried everything elee and continued to

She tried Wige of Cardui and was cured. You can treat your case successfully ia your own home 20d no!

Secure 2 $1.00 bottle of Wias of Cardui today and begin the treatment. :

oy
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‘Lovisville, Ky.

There is only
one Genuine
Syrup of Figs;
to get its bene-
ficial effects

| Always buy the genuine— Manufactured by the
IIFORNIA

Fig Syru
of every pa

e .
P i

S

PORNES
headaches when
bilious or con-
stipated;

For men, women
and children;

[

To sweeten,
To refresh,

To cleanse the
system,
Effectually

Acts best; on
the kidneys
and liver,
stomach and

bowels;

HGSYRUP(

San Francisco, Cal. NewYork.NY,

drTﬁcg:muincSyrupofFigsisformIebyaﬂﬁrst-dass

e full name of the company—California
Co.—is always printed on the front
ge. Price Fifty Cents per bottle.

Cut the quineces into eighths, place the
Iriit in the preserving kettle in alternate
iayers with sugar, adid two cups of watsr
amd allow them to staund over night,
the morning place the Kottle over
und allow the fruft 1o cook untll
and the symip s clear. It will require five
pound= of grunulaesd sugsr for the above
mmount: of frait.

FPRESERVED QUINCES NO, 2

e fuzz down from ripe perfect
peel, oore amnd guarter them.
the fruit and allow an cquak
g of granulited sugnar Have thy
parings gand cores in the pireserving ketilo|
and cover them with waier, plce over tiwe
flre and baoil for half an hour; Lthen stralh
through & hair sieve or jclly bag mada
from chessecioth, put the julee back (hio
the pressrving k=ttle and when it comes
to the Boil add & feow of the quinces and
cook until téndeor, when done remove from
the syrup and izy on o pletter, continue
ty conk the quinces a fow ot o time until
all dre  done; i therp is not sufficient
Hguld add a little more woater., When ull
tha gumeces are cooked add the sugnrs (o
the Julee In which they were bolled and
allow it to boll ten minuies before add-
ing the quinces: place the kettle over o
stow flive and allow the qiinges (0 coow
slowly for an hour and & quarter, until
thay ohange color. Warch them cnrefully
that they may not Lorn and it 1s well 14
pocasionally =lip a =llver spoon under
them, but do not on any account stir
thatn. Cut two f[resh lamons in slices
and when the guinces are being pluded in

Wipe
nuinces,
g h

the jurx put n =2llos or two In dach one.
Seal as other preserves
QUINCE JELLY.

Take thae guinces for Jelly Hefore thoy
are  quite rvipe; they shoilld be w fine |
golden yellow: rub off the Jdown Crom |
sitaoh’ guinee: piee, ocore and oul theam in
small ple pliace the frult In the

pre-
serving | tle and wdd one teacup of w.".-l
ter for every pound of fruoll, stew Fently
untll soft without muashing, pour all into
a cheesecloth . bag. and allow to drain.
Megstre the Jules uwnd for each pint of
the lHeuor add one pound of granulated
sygur and stf all untll the sugoar s dis

solved, sot the kettle over the fire and
allow It to holl gentiy for 20 minutes. arl
unill a litils coocled on a sapgcer forms a
good Jelly, then turn It into ghassea am!}
allow to. cool. When perfsotly cold pour |
ovier o thin coating of meltsl paraffine
place on the covers and put in & cod
dark piace Tor Keeping.

Inquiries Answered.

Will you plense {nsert
calumn the names of all the
in o complele HBoston sup-

per?
FOR A EOSTON BUFPPER I
The mumber of dishes sorved depends |
spmewiint on- Lhe nature of tha Odcus

Menn O,
In ¥our
nrticles used

writes:

We will give you a lisr which ¥ou can
select {rom. lem chowder, succolnsh,
bakedl beans, codfish balls, cukes or ero-
quettes, pickles. hrown and rye bBroad,

pumpkin pie, preserv

LATINE.

aquasxh nod
ciikes

MAKING JELLY WITH GE

Mre Ie ©. writes: Wil you kindly giva
ma . rocipe for flv muade purt sugalr
and gelatine. the jeilles madas éntirely

with sugnt are too sweet, purticalnrly for |
one inclined to diabetes. Also for green
tomatoes, 1 have many green tomuatoes
and would 1ike to maks plealletii or some
such plekle. I hnve been Interested in
vour hrticles on cooking and hopo vuul
will kindly give me your advice. We have |
many quince trees, I

1f vou Tike tart jellios it & a good plan |
te mix the julees of two or more fruita
togriher. Green grapes, particaiarly fox
grapes, crab apple, rhubarb and In seasom
currints,

If you wish to use gelatine, however,
make your jellles In the urual Wiy Dow
and in the winter you cmn dissalve them
with boiling witer, add a Hitle lemon
julca mnd sufficient gelatine to stiflen so
they will mould and turn out A mors
economical way and less trouble will be
to simply can the fruft Julees pnow using
vory little if any sugar—same &8 unfor-
mented grape Julee and in tl wintar
use thls jfulce for making ) r gelatine
jsllics. following directlons on the sgala-
tine packages. Very little sugar nesd be

PICED GREEN TOMATOES.

pounds of green tomatoes
four pounds of brown su-
gor ond boll thras hours. JMix together
two teaspoonfuls of  stlck  cinpnumon,
pounded: onée tenspoonful of mace nfid a
teaspoonful of cloves: tie In little bags and
throw nto a quert of vineZar, u and
pour over the tomatoss and b B min-
utes,

Chop wight
viery fine, add

i
Copl. put In jars and cover closely.
Less quantity of sugar may be used IT you
like them sharp. See reclpes for quinees

In wrticle of present jssue
QUINCE HONEY.

Mps C. writes: Please be kind enough
to publish a recipe for quines honey, sl
also other recipes for preparing quinc=s, ir
convenleni. .

Add a seant two cuns of witer to two
and one-Balf pints of sugar, bell ten min-
nles, then  add two quinees peelesd ond
grated: boil fen minutes longer and then
senl.

“The expedition endured the extremest
hardshis."
“Yes: [ understand they were locked

This is but one of 250
ways of preparing this all
nourishing food.
Sarah Tyson Rorer says:
1 “I consider Shredded Wheat
Biscuit the most perfect of all

foods thus far put on the
market.”

Our artistic, illustrated cook beok “The Vital Question,” telling
you the other ways, sent FREE upon receipt of o postal card,
THE NATURAL FOOD COMPANY, Niagara Falls, New York.

==
+THE HANDKERCHIEF,

Meaning of thea Linen Rectangles
Which Men and Women Carry.
It iz indeed true, as the French wriler

—

|

ladies never do use a handkercief more
than once, nny more than they use a
teathbrush the second time;, A tiny bit
of puper handkerchief is thut affectaed
by my lady of chrysanthemum land. It
i= tucked into her sash or obl and used

sayvye, that one neede handkerchiefs for | if necessary and thrown away,

the mornings, handkerchiefs to walk, Fur morning there are fine and thin

| with, hamdkerchiefs 'to go to churgh "'";"'“: ”";‘" """?"“9‘ with & faint bit of
it U wolor in the border, and very smart they
with. handkerchiefe to luse and to give | 1ol meen . s

away. handkerchisfs for washerwomea look peeping from @ pocket. snd for the

afternoon thers are #heer squares of thas
lawn, most Jdelicately embroidered in
e and ¢lage rather than slaborate pnt-

—and for lovers to stesl, and, he might
have added, handkerchiefs (o leave be-
hind fo turnish a clue to the mystery:

: terns. For evenin & ¥ 3
handkerchlels for an Othello ta find and .d;;.l-d T.I.tlu!ld :\-‘l:}}:' fa;1[|"\-,‘.i|fl.;,f:.':,?ﬁ;"';“‘:.rf
rave over. In Fgypt the handkerchiel o vy tiny they are, ton, For "“.,'.;

was countad ag an amulet, and among | o pnaver a pocket I an evenlng gown
'

the Moors us a love token, Greclun | o4 5 js well to have the handkerchisf
Women  appenr on their wviases musing small enough to be tucked away In &
pensively with a large cloth In the | coqn place

right hand, and among ths Romona the

o For some reason a fine and
utilitarinn use of handkerchiefs was de- R - REes iy

handkerchiel will almost rédesm an old

plorsd by Juvenal. With Ellzabeth of || v -
Enaticd the Handkernhiet. Hice @il ar- )r’v }mmfnn)nm:::e mlht_‘Somehnn. l'n the
ticles of the toilet, was much to be E{'H 0,, hfri P:‘vwr “wr]”'“ SRS IGIT it e
. PRC = © | AIWILY L] r -
considerad and was trimmed with lace !l'\l‘ = .5'.:fn.,‘ I!Ttmlgk:. ,F?‘{Ffu”l: mm'r
and decked with embroidery. Tiny | t; ey :!- o 1“ i ,“]' ﬁ{ 2 E,_,,,‘ 2. Wity
mgquares of finest lawn, finely wrought, Bldaretlob b vk M orio Er‘-"fﬂ SRS n e
. gurd, and to the lover there is a great

| edged ‘with gold lace and folded nealtly,

were made purposely for love tokens and
were glvan by court ladies to their lov-
ors, who wore the dainty tokens in their
hats,

| RTIount of sentiment attached to the 1it-
tle flimy trifie he finds In her book or
beslde her chalr, redolent of the per-

fame she alwaves exhales and warm
from the touch of her hand —Denver
Republican,

used if you follow this plan i

Now the handkerchlef Is a thing of
sentiment, rom which one may réead a
little of my lady's character, for the
dainty womuan alwave has a delieots,
snowy bit of linen, edged sround with
lace, dellontaly perfumed and with n\

Skide—DIld  your friend, Chesteriun
MeRunter, the tragedian, enjoy his va-
r('ntir-n?

Seade—I can™ sav as to whether he
enfoyed It or not, but the publle did—
Bestan Journal

ceortain freshness ahout It as Iif It were

never used but once. Indeed, Japaness

Secretof English Ladies'ﬂomplh—xion

Year in and year out English families keep Beecham's Pills on
hand for minor ailments, which are consequently checked in time to
prevent severe illness. Women have peculiar weaknesses and ail-
ments, and English women find Beecham'’s Pills combat aud correct
their troubles as nothing else will do. The secret is that Beecham's
Pills keep their entire system in perfect working order and give
nature the slight help needed.

Beecham’s Pills

.do the same for thousands of American women and are fast becorw- §
ing as popular here. Health, strength and beauty follow Beecli-
am's Pills whenever they are used. Happiness and comfort are
within the reach of all. See special instructions with each box.

in the ire during t—o “esture Seasons""—

| Detroit Free

Sold Everywhere in Boxes, 10c. and 25c.
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